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(NAPSA)—A new national sur-
vey by the American Dietetic
Association/ConAgra Foods Foun-
dation Home Food Safety...It’s in
Your Hands™ program suggests
outdoor grilling success might be
linked to the personal style and
characteristics of the griller as
much as the recipes or ingredients
you use. With nearly every Ameri-
can (98 percent) venturing into
the great outdoors to fire up the
grill, it turns out that personality
affects the entire cookout experi-
ence, from the mood to the menu
—and how safely food is handled
and served.

The ADA/ConAgra Foods sur-
vey uncovered several types of
grilling personalities—from The
Entertainers who enjoy grilling
for others and desire the spotlight,
and Innovators who experiment
with unusual ingredients and new
techniques, to By-the-Book Cooks,
who are methodical in practice
and rely on classic recipes. 

“No matter the griller’s charac-
teristics, more and more people
are cooking and eating outdoors.
As the fun and flavors heat up, so
does the risk of foodborne ill-
nesses,” says registered dietitian
Jackie Newgent, national spoke-
sperson for the ADA/ConAgra
Foods Home Food Safety...It’s in
Your Hands™ program. “Know
your outdoor grilling style and
always include proper food safety
practices, whether you’re cooking
for one or barbecuing for the
whole neighborhood.” 

Check out these personalities
and accompanying food safety tips
to discover your inner grill master. 
The Innovator 

For self-proclaimed Innovative
Grillers (33 percent), the rule of
thumb is “when you find a recipe
for success—find another one!”
These grillers, as well as more
than half of all grillers (57 per-
cent), say they like using the grill
to experiment with new recipes
and flavor combinations. 

But while innovative grillers

may have a taste for adventure,
they also may be flirting with
disaster.  According to the
ADA/ConAgra Foods survey,
more than one in four people (26
percent) typically reuse mari-
nades and sauces for basting
cooked meats—a surefire way to
spread bacteria. 

“Always bring marinades to a
boil before reusing them to baste
cooked meats,” says Newgent.
“Also, use separate brushes to
marinate raw and cooked meats
or wash brushes in hot, soapy
water between uses, to avoid
cross-contamination.”
The By-the-Book Cook

Not all grillers take culinary
risks with their recipes. Twenty-
one percent define themselves as
By-the-Book Cooks, preferring the
traditional fare when it comes to
feeding their family. Hamburgers,
hot dogs and brats top the list of
favorite grilled foods, followed by
steak, chicken, fish and seafood. 

While sticking to what you
know can be a good thing, some
habits are worth breaking. More
than one in four home cooks (27
percent) say they typically thaw
frozen meats on the kitchen
counter or outside on a grilling
station or picnic table—a home
food safety “don’t,” as bacteria can
quickly spread if meat reaches a
temperature of more than 40° F.

Make sure your meal gets off to
a safe start by thawing meat in a
refrigerator set below 40° F, in a
microwave on the “defrost” setting
or under cold water in the kitchen
sink (just make sure meat is
wrapped in airtight packaging

and water is changed every 30
minutes to keep it below 40° F).
The Entertainer

Nearly 40 percent of all Ameri-
cans classify themselves as the
Entertainer Griller, stating the
main reason they grill is to enter-
tain family and friends.

When grilling for a large group,
leftovers are inevitable, so be sure
to handle yours properly. Accord-
ing to the survey, 25 percent of
people believe leftovers can sit out
in 90-degree heat for more than
two hours before it needs to be
refrigerated—not true! “When out-
door temperatures hit 90° F or
higher, the two-hour window for
perishable foods decreases to just
one hour, at which point harmful
bacteria begin to multiply rapidly,”
says Newgent.

Keep guests safe at your next
barbecue by setting out perishable
food items in one-hour shifts (set a
timer to keep track). After each
shift, place uneaten food back in
the refrigerator and replenish your
table with a fresh set.
What’s Your Grilling Personality?

Discover your grilling style by
taking the Grilling Personality
Quiz at www.homefoodsafety.org
and receive personalized food
safety tips to make this grilling
season your best and safest ever!  

The ADA/ConAgra Foods
Home Food Safety...It’s in Your
Hands™ program educates con-
sumers that home food safety is a
serious issue and provides solu-
tions so Americans can easily and
safely handle food in their own
kitchens. This program comple-
ments government-sponsored
food safety initiatives that speak
to the leading critical food-han-
dling violations by emphasizing
the following four key messages:
1) Wash hands often; 2) Keep raw
meats and ready-to-eat foods sep-
arate; 3) Cook to proper tempera-
tures; 4) Refrigerate promptly
below 40 degrees Fahrenheit.

For more information, visit
www.homefoodsafety.org. 

Consumers Get Personal About Their Favorite Outdoor Ritual—Grilling

(NAPSA)—How much do you
know about Shirley Temple, the
movie star who danced her way
into people’s hearts at age 4 and
remains an American icon? 

Try this quick Temple trivia
quiz to find out

Questions:
1. Shirley Temple was known

as a) “dimples,” b) “little curly
top,” c) the fastest gun in the
West. 

2. Temple starred in a) 15, b)
25, c) 40 films.

3. She appeared in a) 25, b) 50,
c) 100 TV productions.

4. Temple won a a) Tony, b)
Emmy, c) Oscar in 1935.

5. In her 1937 film, “Heidi,”
Temple plays a) a tap dancer, b)
an orphan in the Swiss moun-
tains, c) a match girl. 

6. In her 1935 film “Curly
Top,” Temple plays an a) aviator,
b) orphan who is adopted by a rich
man, c) spy who saves the day.

7. In her 1938 movie, “Little
Miss Broadway,” Temple is an
orphan adopted by a) the presi-
dent, b) a streetcar conductor, c) a
hotel manager.

Answers:
1. a) and b). Her dimples and

ringlets charmed audiences.
2. c) Temple appeared with

many major stars.
3. b)
4. c)
5. b) When her aunt tires of

caring for her, orphan Heidi goes
to live in the mountains with her
gruff grandfather. Her aunt sells
her to a family as a companion for
an invalid girl but Heidi charms
the household and never stops try-

ing to return to her grandfather.
6. b) Both Curly Top and her

teenage sister adore their benefac-
tor but, Curly Top’s older sister
and the benefactor fall in love.
She plays matchmaker.

7. c) The manager rents out
rooms to down-on-their luck
entertainers.

If you scored five to seven cor-
rectly, you can tap dance circles
around the competition. If you
scored three to five, it’s time to
consider dimple implants. If your
score was only 1 to 3, you may
want to hurry out and get some
Shirley Temple movies.

One way to learn more about
this classic star is to view the
recently released Shirley Temple
Collection, which includes “Heidi,”
“Curly Top” and “Little Miss
Broadway.” From Fox Home
Entertainment, the collection fea-
tures both the digitally restored
black and white and remastered
color versions of each captivating
film. For more information, visit
www.foxhome.com.

The Time Is Right For Shirley Temple Trivia

America’s Curly Top will now
delight a whole new generation
of fans with her captivating films.

(NAPSA)—Each year, ap-
proximately 20 million Americans
attend family reunions. They get
together each year to enjoy one
another’s company, barbecue, eat
Grandma’s signature dessert and
catch up on what’s new. But, did
you know that the food and family
you love might also contribute to
serious health problems like high
cholesterol?

Aside from inheriting Nana’s
dimples or Dad’s cleft chin, you
may have also inherited their dis-
position for high cholesterol. That’s
right, your family health history
may be the reason why, despite a
healthy diet and regular exercise,
you still have dangerously high
cholesterol. Cholesterol comes from
two sources—from the food you eat
and from your family history. In
fact, the majority of cholesterol is
produced naturally in your body
based upon family history.

According to the American
Heart Association, nearly 105 mil-
lion Americans have cholesterol
above healthy levels—that’s over
half of the adult population in the
United States. For many people,
lifestyle changes, like diet and
exercise, are not enough to reduce
cholesterol to healthy levels. In
many cases, people naturally pro-
duce too much cholesterol in their
body, based upon their family his-

tory. These deposits cause the
arteries to narrow and restrict
blood flow, which can result in a
heart attack or stroke. 

According to current recom-
mendations, people with coronary
heart disease or others considered
to be at high risk for coronary
heart disease generally have an
LDL cholesterol goal of less than
100 mg/dL. An LDL cholesterol
goal of less than 70 mg/dL is a
therapeutic option for people con-
sidered to be at very high risk.
Work with your doctor to develop
a plan to help reduce your LDL
cholesterol number to goal. 

Use your time wisely at this
year’s family reunion. In addition
to catching up with your cousins,
and sampling Grandma’s apple
pie, ask about the health history
of your family members. Go to
www.2sourceso f cho les te ro l .
com/family and enter your family
health information into an elec-
tronic Family Health Tree. This
family tree is a useful tool to print
out and take to your next doctor’s
visit to fully discuss your risk fac-
tors for cholesterol and heart
health.

For more information about the
two sources of cholesterol and
available treatment options, visit
www.2sourceso f cho les te ro l .
com/family.

At This Year’s Family Reunion, Food And
Family Contribute More Than You Think

(NAPSA)—If you’re ever among
the nearly three-quarters of Amer-
icans who, a recent Harris survey
found, have dreamed of starting
their own business—or if that
dream’s already been fulfilled—
your heart may beat faster at the
news of an easy way to save time
and money: a high-speed Internet
service developed just for small
business. It comes in handy for
home offices as well.

This broadband satellite Inter-
net system lets users access and
share business information fast,
and it’s available even where DSL
and cable are not. 

Here are a few time-saving
hints that may help small-busi-
ness managers:

• Develop a general work
schedule. Include time for yourself
as well as for the business. 

• Prioritize. Identify critical
deadlines, routine maintenance
items and fun/relaxation time.
Setting priorities depends on
deadlines, how many people you
must call to get the information
you need and whether you can
delegate or get assistance. 

• Contract out tasks you don’t
have the expertise to complete. 

• Stay organized. Take time at
the end of the day to briefly orga-
nize your desk and make
reminder lists of tasks for the next
day or week. 

• Look into broadband. Com-
panies that subscribe have
always-on, always-secure and
reliable broadband Internet
access by satellite—without

tying up the phone or fax lines.
You’ll be able to download files in
seconds, access e-mail instantly
and share information faster and
more easily with customers,
partners and suppliers.

It’s simple to use: Plug it in
and it’s ready. There’s no software
to load—and updates are auto-
matically installed when new fea-
tures become available. The
modem works with virtually any
computer and both Windows or
Macintosh operating systems. 

There are several versions.
For small  home offices,  the
Direcway Professional service is
generally recommended. For
small businesses looking for con-
nectivity at a commercial loca-
tion for up to five users, there’s
the Small Office and the Busi-
ness Internet plan. 

To learn more, log on to
www.dwayforbiz.com.

How Small Businesses And Home Offices
Get Up To Speed

Small and home-based busi-
nesses can communicate like
the big guys with a high-speed
Internet service.

(NAPSA)—If you are ever in
an automobile accident, make
sure your interests are protected.
Ford Motor Company says don’t
assume parts made by your vehi-
cle manufacturer will be used to
repair collision damage to your
vehicle. “Imitation” or “aftermar-
ket” parts made overseas and
parts salvaged from other vehi-
cles often are used in repairs.
When in doubt, the experts say,
take your car to the dealer.




